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of inspection. The form of such code 
marks will remain constant from day 
to day, and a facsimile of the code 
marks and their meaning shall be pro-
vided to the inspector. 

(2) Application. Applications shall be 
submitted to the Regional Director and 
shall specify how the conditions in 
§ 318.4(h)(1) have been or will be met. 

(3) Monitoring by Inspectors. In order 
to verify that an establishment is pre-
paring and shipping product in accord-
ance with the approved total plant 
quality control system and the Act and 
regulations after the 8 hours of inspec-
tion, the official establishment may be 
provided overtime inspection services 
at the discretion of the circuit super-
visor and charged for such services. 

(Reporting requirements were approved by 
the Office of Management and Budget under 
control number 0583–0015) 

[35 FR 15586, Oct. 3, 1970, as amended at 36 FR 
12003, June 24, 1971; 45 FR 54322, Aug. 15, 1980; 
51 FR 32304, Sept. 11, 1986; 62 FR 45024, Aug. 
25, 1997; 62 FR 54759, Oct. 22, 1997; 65 FR 34389, 
May 30, 2000] 

§ 318.5 Requirements concerning pro-
cedures. 

(a)(1) Care shall be taken to assure 
that product is not adulterated when 
placed in freezers. If there is doubt as 
to the soundness of any frozen product, 
the inspector will require the 
defrosting and reinspection of a suffi-
cient quantity thereof to determine its 
actual condition. 

(2) Frozen product may be defrosted 
in water or pickle in a manner and 
with the use of facilities which are ac-
ceptable to the inspector. Before such 
product is defrosted, a careful exam-
ination shall be made to determine its 
condition. If necessary, this examina-
tion shall include defrosting of rep-
resentative samples by means other 
than in water or pickle. 

(b) Product, such as pork tenderloins, 
brains, sweetbreads, stew, or chop 
suey, shall not be packed in hermeti-
cally sealed metal or glass containers, 
unless subsequently heat processed or 
otherwise treated to preserve the prod-
uct in a manner approved by the Ad-
ministrator in specific cases. 

(c) Care shall be taken to remove 
bones and parts of bones from product 
which is intended for chopping. 

(d) Heads for use in the preparation 
of meat food products shall be split and 
the bodies of the teeth, the turbinated 
and ethmoid bones, ear tubes, and horn 
butts removed, and the heads then 
thoroughly cleaned. 

(e) Kidneys for use in the preparation 
of meat food products shall first be 
freely sectioned and then thoroughly 
soaked and washed. All detached kid-
neys, including beef kidneys with de-
tached kidney fat, shall be inspected 
before being used in or shipped from 
the official establishment. 

(f) Cattle paunches and hog stomachs 
for use in the preparation of meat food 
products shall be thoroughly cleaned 
on all surfaces and parts immediately 
after being emptied of their contents, 
which shall follow promptly their re-
moval from the carcasses. 

(g) Clotted blood shall be removed 
from hog hearts before they are 
shipped from the official establishment 
or used in the preparation of meat food 
products. 

(h) Beef rounds, beef bungs, beef 
middles, beef bladders, calf rounds, hog 
bungs, hog middles, and hog stomachs 
which are to be used as containers of 
any meat food product shall be pre-
sented for inspection, turned with the 
fat surface exposed. 

(i) Portions of casings which show in-
fection with Oesophagostomum or 
other nodule-producing parasite, and 
weasands infected with the larvae of 
Hypoderma lineatum, shall be rejected, 
except that when the infestation is 
slight and the nodules and larvae are 
removed, the casing or weasand may be 
passed. 

[35 FR 15586, Oct. 3, 1970; 36 FR 11903, June 23, 
1971] 

§ 318.6 Requirements concerning in-
gredients and other articles used in 
preparation of products. 

(a) All ingredients and other articles 
used in the preparation of any product 
shall be clean, sound, healthful, whole-
some, and otherwise such as will not 
result in the product being adulterated. 
Official establishments shall furnish 
inspectors accurate information on all 
procedures involved in product prepa-
ration including product composition 
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and any changes in such procedures es-
sential for inspectional control of the 
product. 

(b)(1) The only animal casings that 
may be used as containers of product 
are those from sheep, swine, or goats. 
Casings from cattle may be used as 
containers of products. However, if cas-
ings from cattle are derived from the 
small intestine, the small intestine 
must comply with the requirements in 
9 CFR 310.22(d). Establishments that 
use casings derived from the small in-
testine of cattle as containers for prod-
ucts must demonstrate, through docu-
mentation, that the small intestine 
from which the casing was derived 
complies with the requirements in 9 
CFR 310.22(d). 

(2) Casings for products shall be care-
fully inspected by Program employees. 
Only those casings which have been 
carefully washed and thoroughly 
flushed with clean water immediately 
before stuffing and are suitable for con-
tainers, are clean, and are passed on 
such inspection shall be used, except 
that preflushed animal casings packed 
in salt or salt and glycerine solution or 
other approved medium may be used 
without additional flushing provided 
they are found to be clean and other-
wise acceptable and are thoroughly 
rinsed before use. 

(3) Hog and sheep casings intended 
for use as containers of product may be 
treated by soaking in or applying 
thereto sound, fresh pineapple juice or 
papain or bromelin or pancreatic ex-
tract to permit the enzymes contained 
in these substances to act on the cas-
ings to make them less resistant. The 
casings shall be handled in a clean and 
sanitary manner throughout and the 
treatment shall be followed by washing 
and flushing the casings with water 
sufficiently to effectively remove the 
substance used and terminate the enzy-
matic action. 

(4) On account of the invariable pres-
ence of bone splinters, detached spinal 
cords shall not be used in the prepara-
tion of edible product other than for 
rendering where they constitute a suit-
able raw material. Detached spinal 
cords from cattle 30 months of age and 
older shall not be used as raw mate-
rials for edible rendering. 

(5) Testicles if handled as an edible 
product may be shipped from the offi-
cial establishment as such, but they 
shall not be used as an ingredient of a 
meat food product. 

(6) Tonsils shall be removed and shall 
not be used as ingredients of meat food 
products. 

(7) Blood from livestock prepared in 
accordance with § 310.20 of this sub-
chapter may be used as an ingredient 
of a meat food product for which a 
standard is prescribed in part 319 of 
this subchapter, if permitted by such 
standard, and may be used in any meat 
food product for which no such stand-
ard is prescribed in part 319 of this sub-
chapter if it is a common and usual in-
gredient of such product. 

(8) Intestines shall not be used as in-
gredients in any meat food product for 
which a standard is prescribed in part 
319 of this subchapter and shall not be 
used in other products unless the prod-
ucts are labeled in accordance with 
§ 317.8(b)(3) of this subchapter. When 
small intestine from cattle is used in a 
meat food product or for edible ren-
dering, it must comply with the re-
quirements in 9 CFR 310.22(d). 

(9) Poultry products and egg products 
(other than shell eggs) which are in-
tended for use as ingredients of meat 
food products shall be considered ac-
ceptable for such use only when identi-
fied as having been inspected and 
passed for wholesomeness by the De-
partment under the regulations in 7 
CFR part 59 or 9 CFR part 362 or 381 
and when found to be sound and other-
wise acceptable when presented for use. 
Poultry products and egg products 
(other than shell eggs) which have not 
been so inspected and passed for whole-
someness shall not be used in the prep-
aration of such meat food products. 

(10) Dry milk products which are in-
tended for use as ingredients of meat 
food products shall be considered ac-
ceptable for such use only when pro-
duced in a plant approved by the De-
partment under the regulations in 7 
CFR part 58, and when found to be 
sound and otherwise acceptable when 
presented for use. Dry milk products 
prepared in a plant not so approved 
shall not be used in the preparation of 
such meat food products. 

(11) [Reserved] 
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(12) Ingredients for use in any prod-
uct may not bear or contain any pes-
ticide chemical or other residues in ex-
cess of level permitted in § 318.16. 

(13) Use of ‘‘Mechanically Separated 
(Kind of Poultry),’’ as defined in 
§ 381.173 of this chapter, in the prepara-
tion of meat food products shall accord 
with § 381.174 and all other applicable 
provisions of this subchapter. 

[35 FR 15586, Oct. 3, 1970, as amended at 38 FR 
14368, June 1, 1973; 38 FR 29214, Oct. 23, 1973; 
39 FR 1973, Jan. 16, 1974; 41 FR 23702, June 11, 
1976; 49 FR 19623, May 9, 1984; 50 FR 6, Jan. 2, 
1985; 60 FR 55982, Nov. 3, 1995; 69 FR 1874, Jan. 
12, 2004; 70 FR 53050, Sept. 7, 2005; 72 FR 38730, 
July 13, 2007] 

§ 318.8 Preservatives and other sub-
stances permitted in product for ex-
port only; handling; such product 
not to be used for domestic food 
purposes. 

(a) Preservatives and other sub-
stances not permitted in domestic 
product under the regulations in this 
subchapter may be used in the prepara-
tion and packing of product intended 
for export provided the product (1) ac-
cords to the specifications or direc-
tions of the foreign purchaser; (2) is not 
in conflict with the laws of the country 
to which it is intended for export; and 
(3) is labeled on the outside container 
to show that it is intended for export, 
and is otherwise labeled as required by 
this subchapter for such export prod-
uct. 

(b) The preparation and packing of 
export product as provided for in para-
graph (a) of this section shall be done 
in a manner acceptable to the inspec-
tor in charge so that the identity of 
the export product is maintained con-
clusively and the preparation of domes-
tic product is adequately protected. 
The preservatives and other substances 
not permitted in domestic product 
shall be stored in a room or compart-
ment separate from areas used to store 
other supplies and shall be held under 
Program lock. Use of the preservatives 
or other substances shall be under the 
direct supervision of a Program em-
ployee. 

(c) The packing of all articles under 
paragraph (a) of this section shall be 
conducted under the direct supervision 
of a Program employee. 

(d) No article prepared or packed for 
export under paragraph (a) of this sec-
tion shall be sold or offered for sale for 
domestic use or consumption, but un-
less exported shall be destroyed for 
food purposes under the direct super-
vision of a Program employee. 

(e) The contents of the container of 
any article prepared or packed for ex-
port under paragraph (a) of this section 
shall not be removed, in whole or in 
part, from such container prior to ex-
portation, except under the supervision 
of a Program employee. If such con-
tents are removed prior to exportation, 
then the article shall be either re-
packed, in accordance with the provi-
sions of paragraphs (b) and (c) of this 
section, or destroyed for food purposes 
under the direct supervision of a Pro-
gram employee. 

(f) Permission must be obtained from 
the Administrator before meats packed 
in borax are shipped from one official 
establishment to another or to an unof-
ficial establishment for storage, except 
such meat prepared for the account of 
Federal agencies. 

(g) At all times, the identity of meat 
to which borax has been added shall be 
effectively maintained. In no case shall 
such meat, nor any trimmings or fat 
derived from such meat, whether un-
washed or washed, or otherwise treat-
ed, be diverted to domestic use. 

(h) Salt used for bulking meat pre-
viously packed in borax may not again 
be used in an edible products depart-
ment other than in connection with 
the packing of meat in borax. Only 
metal equipment should be used for 
handling such meat. Particularly effec-
tive cleansing will be required if wood-
en equipment such as trucks, washing 
vats, etc., is used. Boxes from which 
boraxed meat has been removed may be 
used for repacking meat in borax, but 
their use as containers for other meat 
will be dependent upon the effective re-
moval of all traces of borax. 

(i) The following instructions pertain 
to export cured pork packed in borax 
for the account of Federal agencies. 
The meat may be packed in borax in a 
room in which there is borax-free meat, 
provided proper care is taken to see 
that the borax-free meat is not affected 
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